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SVMC Orthopedics is expanding. 


We are proud to announce that the area’s 
premier orthopedic physicians have joined 
forces with Dartmouth-Hitchcock Putnam 
Physicians, a division of Southwestern 
Vermont Medical Center. This new 
partnership brings the most comprehensive 
treatments closer to you, and elevates SVMC 
Orthopedics as the leader in orthopedic care 
for western Massachusetts, eastern upstate 
New York, and southern Vermont. 


► Board-certified physicians 

► Fellowship trained 

► Services include: 

o Anterior hip replacement 
t> Total and partial knee replacement 
o Sports medicine and arthroscopy 
o Reconstructive shoulder surgery 
t> Surgical and nonsurgical fracture care 


Southwestern 
Vermont 


MEDICAL CENTER 





Dartmouth-Hitchcock 

PUTNAM PHYSICIANS 


PARTNERSHIP IS POWERFUL MEDICINE^” 


SVMC Orthopedics 1 332 Dewey Street | Bennington, VT 05201 

802-442-6314 | svhealthcare.org/ortho 
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I ;Eirs4* Impressions 
tei^’inside VL 


The Arts 

Selections from the arts scene, including music legen^^| 

Elvis Costello, jazz trumpeter Terence Blanchard, 

and iconic images of hunting and fishing ' 

Food & Drink 

High-end chefs shake it up at snack stands, plus pick-your 
cherries and the von Trapps new bierhall in Stowe ^ 


Cooking in Season 

Sweet, crunchy and kid-friendly, summer carrots 
need little adornment 


Next 

Maureen McElaney founded Girl Develop It Burlington, 
a group devoted to increasing tech literacy among women 


Concrete Results 

Progressive thinking and skateboarders persistence 
bring a world-class park to life 


Rxt Fresh Food 

Powered by youth, an innovative health program links 
tarms and struggling families 


Good for a Laugh 

A chat with the owners of Vermont Comedy Club about 
stand-up, improv and what Vermonters find funny 


ENDEAVORS 


Something in the Wind 

Disparate events entwine to create a Lake Champlain 
sailing venture, a respite for cancer patients 


Kington, Bear Cieri 
Ad(lison» Keith Edmunds 
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Keeping It Real 

M y daughter, Maggie, recently 
arrived home from her first year at 
college. As we drove from the airport, she 
remarked that when she arrived at the gate 
for the final leg of her journey to Burlington, 
everyone instantly seemed recognizable. 
Suddenly, she said, it “looked like home." 

Upon further discus- 
sion, what she meant was 
that Vermonters dressed for 
comfort rather than fashion, 
practicality above style — a 
noticeable difference from 
the more fashion-forward 
California she had just left. 
(My co-worker s husband, 
a Boston transplant with an 
impeccable sense of style, 
jokes that the best thing 
o I could do for Vermont is start a fashion 

I 

5 advice column ...) All kidding aside, one of 
^ the things that I love about Vermont is that 



I luxury cars or showy homes. There's not a 
lot of pressure to keep up with the Joneses. 

A friend put it succinctly: Vermonters 
are comfortable in their own skin. Maybe 
that's why they often have the courage to do 
things a little less conventionally, whether 
in politics (think Bernie) or profession. In 
this issue, Melissa Pasanen highlights two 
Vermont chefs who have branched out from 
their existing, elegant venues to offer creative 
cuisine at decidedly modest destinations — 
snack stands. (“High-end Chefs Shake It 
Up," page 26). The food is still sourced local¬ 
ly when possible, and the flavors are still just 
as sumptuous, but diners will find them¬ 
selves feasting on “chicken fried" onion rings 
instead of tangerine miso-glazed halibut. 

The same lack of pretense is evident in a 
Northeast Kingdom couple who decided that 
they wanted to start a comedy club in Ver¬ 
mont. In order to succeed, Natalie Miller and 
Nathan Hartswick knew that they needed 
a grass-roots effort to get more people inter¬ 
ested in comedy. Six years after teaching and 
performing at every venue imaginable, from 
bars to barns to bowling alleys to church 
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basements, they prevailed (“Good for a 
Laugh," page 48). Since opening in 2015, the 
Vermont Comedy Club in Burlington has 
become a local hot spot. 

Vermont's manageable scale played a big 
part in the couple's decision to launch their 
business here. “In Burlington, it's big enough 
that there's an arts and culture scene, but 
small enough that you could make your 
mark," says Hartswick. “We could say,‘What 
does Burlington need, and can we be a hand 
in providing that? I love being part of the 
evolution ... hopefully for the better.'" 

There's a similar do-it-yourself/build-it- 
and-they-will-come ethos reflected in almost 
every story in this issue: An innovative health 
program links farms with needy families, 
depending on teenagers from the Vermont 
Youth Conservation Corps to help harvest 
produce (“Rx: Fresh Food," page 42).“Con¬ 
crete Results" (page 36) tells how a world- 
class skatepark came to be when community 
activists, city officials and socially conscious 
businesses came together to raise money, 
helping revive a long-blighted section of the 
Burlington waterfront. Maureen McElaney 
couldn't find a local branch of Girl Develop 
It, the national nonprofit devoted to increas¬ 
ing tech literacy among women, so she start¬ 
ed one (Next, page 72). And cancer survivor 
Suzanne Johnson dreamed of offering free 
sailing charters as a respite for those suffering 
with cancer (“Something in the Wind," page 
52), so she overcame seemingly insurmount¬ 
able odds to do so. 

Clearly, it's more than just attire that 
unites Vermonters. It's a spirit of unconven¬ 
tional thinking, the ability to see a need and 
fill it, and a deep desire to make a difference. 

“We are," says Hartswick, “entrepreneur¬ 
ial people who like to chase dreams." 

yflAA^ 

Mary Hegarty Nowlan, Editor 

Do you dream of working and living 
in Vermont? Or building a business here? 
Vermont Life recently helped create a web¬ 
site to connect you with all the resources 
you need and inspire you to make the 
jump. Visit thinkvermont.com. 
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^ START PLANNING YOUR TRIP TODAY @ * 

VERMONTYACATION.COM/AMTRAK 


What better way to visit the Green Mountain State 
than by rail, which produces less greenhouse gas 
emissions per passenger mile than cars or airplanes? 
Leave the car behind and experience a green get-away 
to the Green Mountains. 

Relax and take in the beauty of Vermont’s rolling 
mountains, rustic countryside and idyllic villages 
from the comfort of Amtrak’s Ethan Allen Express® 
and Vermonter®'^ rail service. You can even bring 
your bike on board. 

Save 20% with the Visit Vermont Fare on either the 
Vermonter^*" or the Ethan Ailen Express.® Learn 
more at vermontyacation.com/amtrak. 


Strolling of the Heifers 

JUNE 2-4, BRAHLEBORO 
Brattleboro stop, Vermonter®^ 

Burlington Discover Jazz Festival 

JUNE 2-11, BURLINGTON 
Essex Junction stop, Vermonter®''" 


Green Mountain Grooves & Brews 

JUNE 24, WATERBURY 
Waterbury stop, Vermonter®^ 

Harpoon Brewery BBQ Festivai 

JULY29-30, WINDSOR 

Windsor stop, Vermonter®“ 

Kiliington Wine Festivai 

JUIA'14-16, KJLLiNGTON 

Rutland stop, Thruway Connection Kiliington, 

Ethan Allen Express® 

Cooler in the Mountains Concert Series 

JULY 15-SEPTEMBER 2, KiLLiNGTON 
Rutland stop. Thruway Connection Kiliington, 

Ethan Allen Express® 


VISIT VERMONT & SAVE 20% 
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JOHN MELLENCAMP 

Champlain Valley Fair 
EssexJunction 
Sept* i 


A fter struggling early 
in his career to be taken 
seriously as an artist, Indiana- 
bred John Mellencamp broke 
through in the '80s with songs such 
as "Small Town,""Pink Houses" and 
"Crumblin' Down " Mellencamp's 
sturdy, feed-store style of heartland 
rock was extremely popular at the 
time and, in hindsight, seems eerily 
prescient. "'Scarecrow' paints a pic¬ 
ture of a Midwest seemingly dying 
on its feet," wrote The Rough Guide 
to Rock, "and a longing for the good 
ol<idays permeates." Mellencamp 
is tohring on the heels of his new 
alburn^a^^lowns & Hillbillies." 
champlam'^alleyfainorg 
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“Upper Valley," Sabra Field 



"SABRA FIELD, 

NOW AND THEN: 

A RETROSPECTIVE" 

Middlebury College 
Museum of Art 
May 26-Aug, 13 

W e can't be unbiased: 

Sabra Field has 
had a long association 
with Vermont Life — her 
calendars and notecards are 
among our most popular 
products — and her distinc¬ 
tive woodblock prints are 
deeply rooted in what she 
calls “this wonderful place." 
Fields career as an artist had 
its genesis in the 1950s at 
Middlebury, and the college 
has become the long-term 
curator of her work, holding 
one ot each print that Field 
has made and hosting occa¬ 
sional retrospectives. 
middlebury.edu 
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BURLINGTON 
DISCOVER JAZZ 
FESTIVAL 

June 2-11 

I .V^ITH SOME 130 FREE 
tT EVENTS, this sprawl¬ 
ing festival immerses the city 


for more than a week in jazz, 
opening up a sometimes 
standoffish art form for all 
to experience. Part of the 
outreach involves the artist-in- 
residence — a star at ground 
level — who appears in con¬ 
cert but also hosts educational 


events and other presenta¬ 
tions. This year, Grammy- 
winning trumpeter Terence 
Blanchard steps into the 
role, circulating through the 
festival as well as performing 
June 10 with two shows at 
FlynnSpace. A frequent col- 













American Classics 
INTO THE WILD 

F ocused on hunt¬ 
ing AND FISHING, the 
ambitious new exhibit “Wild 
Spaces, Open Seasons' spans 
centuries of American 
life — from Colonial times 
to World War II — and 
includes iconic works by such 
artists as Winslow Homer, 
Thomas Cole, Thomas Eak- 
ins and Alfred Jacob Miller. 
The museum aims for a wide 
perspective, saying that the 
depictions “do more than 
merely illustrate subsistence 
or diverting pastimes, they 


“Wild Spaces, Open Seasons: 
Hunting and Fishing in American Art” 
Shelburne Museum June 3-Aug. 27 
“Upstream With Ogden Pleissner” 
Shelburne Museum Through Oct. 31, 2018 
shelburnemuseum«org 


connect a dynamic and devel¬ 
oping American nation to 
its past and future." Indeed, 
these historic works capture 
the majesty and brawn, and, 
in hindsight, the tragic costs 
of an America moving west¬ 
ward no matter what. Along 
with the Shelburne Museum, 
organizers of the exhibit are 
the Amon Carter Museum 
of American Art in Fort 
Worth, Texas, the Dixon 
Gallery and Gardens in 
Memphis, Tennessee, and 
the Joslyn Art Museum 
in Omaha, Nebraska. 

An indemnity from the 
Federal Council on the Arts 
and Humanities 
also supports the 
exhibit. 

In a similar 
vein at Shel¬ 
burne Muse¬ 


um, “Upstream With 
Ogden Pleissner" displays 
fishing-themed works by the 
popular 20th century art¬ 
ist and outdoorsman, who 
roamed from Maine to 
Wyoming but had a studio 
in Vermont. The Pleissner 
exhibit is drawn from the 
museums permanent 
collection. 
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laborator with filmmaker 
Spike Lee, Blanchard 
will be showcasing the 
groove-and'funk side 
of his personality with 
his new quintet E-CoL 
lective. Other artists 
among many scheduled 
at the festival include 
multimillion-selling 
singer and pianist Diana 
Krall (June 9), blues 
guitar star Robert Cray 
(June 3), and world jazz 
group Jane Bunnett SC 
Maqueque, an all-female 
septet with an Afro- 
Cuban spin (June 8). 
discoverjazz»com 

ROOTS ON 
THE RIVER 



Bellows Falls 
June 9-11 

P UT TOGETHER WITH 
SMARTS, this Spirited 
roots music festival touches a 
lot of styles without getting 
stuck on any one of them. 
Among more than a dozen 
performers, the lineup 
ranges from Bill Kirchen, 
a rockabilly favorite in the 
1970S with Commander 
Cody and His Lost Planet 
Airmen to emerging artists 
such as BettySoo, a singer- 
songwriter who comes out 
of the contemporary scene in 
Austin, Texas. Tlie final day 
features a “Big Gospel Hour" 
with Tlie Meadows Brothers, 
Tlie Boxcar Lilies and Dayna 
Kurtz, and closes out with alt- 
country star Mary Gauthier. 
vermontfestivalsllc.com 
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TWIDDLE 

"FRENDLY 

GATHERING" 

SuGARBusH Resort, 
Mount Ellen 
Waitsfield 
June 29-JuLY i 

"TUMBLE DOWN" 
Waterfront Park 
Burlington 
July 28-29 


F ormed at Castleton 
State around 2004, 
Twiddle has steadily moved 
up the ranks of the jam band 
scene, mostly on the strength, 
needless to say, of its constant 
touring. This summer, the 
group headlines twice. First 
up is the Frendly Gathering 
(so spelled to emphasize that 
there is no “I" in friends), 
which moves to Sugarbush 


from its previous locale at 
Timber Ridge, a defunct ski 
area in Windham. Tlie Frend¬ 
ly event goes back to a group 
of professional snowboarders, 
including Vermont's Kevin 
Pearce, who set up a crew to 
emphasize collective energy 
and good vibes, and the festi¬ 
val continues with that mes¬ 
sage. In Burlington, Twiddle 
returns for a second year to 


































VERMONT FLANNEL 


« COMPANY o"— 

“DEDICATED TO WORLD COMFORT"” 

USA 

EST. 1991 


HANDCRAFTED 


AMERICA 


VERMONTFLANNEL.COM 


THE FINEST 
FLANNEL CLOTHING 
FOR MEN, WOMEN, 
KIDS & DOGS 

Dedicated To World Comfort ^ 


HANDCRAFTED 


AMERICA 

WOODSTOCK 
BURLINGTON 
FERRISBURGH 
JOHNSON 
EAST BARRE 


800-232-7820 

VERMONTFLANNEL.COM 


lead “Tumble Down,” playing four sets, 
and some dozen or more bands round 
out the lineups at both festivals. 
Waitsfield: frendlygathering.com 
Burlington: highergroiindmusic.com 

TEDESCHI TRUCKS BAND 

The Midway Lawn at the 
Champlain Valley Expo 
EssexJunction 
July 2 

L ed by husbanD'AnD'WIfe 
duo Derek Trucks and Susan 
Tedeschi, this Florida^based unit is 
something of a rarity today — a pow- 
erhouse big band, stocked with brass, 
drums, keyboards, percussion, flute 
and guitars. Tedeschi and Trucks had 
their own careers as guitarists before 
joining forces in 2010, and their debut 
album, winner of a Grammy for Best 
Blues Album, started a hot streak both 
in the studio and on the road, where 


the band typically racks up 200 days a 
year. Trucks traces his lineage back to 
the Allman Brothers — he is the neph- 
ew of the Allmans late drummer. Butch 
Trucks, and played with the group for 
a time — and now the torch has essen- 
tially been passed. As Rolling Stone put 
it, “With the Allman Brothers retired, 
the jam scenes southern division needs 
a new top dog, and the Tedeschi Trucks 
Band sound like it.” Also on the bill: 

The Wood Brothers, and Hot Tuna. 

6:30 p.m., $49, 
highergroundmusic.com 

MIDDLEBURY FESTIVAL 
ON THE GREEN 

July 9-15 i 

ce 

S 

< 

ason a nick, called “a rising star > 
J in the world of jazz violin and man- 
dolin' by Downbeat magazine, leads ^ 
his gypsy jazz trio in a performance o 

o 

July 13 at the Middlebury Festival on S 
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Take a breath, feel the sun on your face 
and revel in the fact that it’s summertime in Vermont! 

There's so much to see and do while the weather is warm — let this be 
your official guide. We've got you covered from arts events to food to 
outdoor recreation to shopping! Come join us and remember how much 
fun summer can be! 
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Garlic 8c Herb Festival 

BENNINGTON 

Vermont's premier garlic festival 
with over 200 vendors, live music, 
children's activities, craft beer, food, 
demonstrations and more! Sept. 2-3 

(802) 447'33ii lovegarlic.com 



Captain Mikes Sailing 

CHARLOTTE 

We offer captained sailing tours on 
Lake Champlain. All our tours 
are private and can be arranged to 
fit your needs. Visit our website 
or call for more information. 

(802) 233-2250 champlainsailing.com 



Fresh Tracks Farm 
Vineyard 8c Winery 

BERLIN 


Visit Fresh Tracks Farm 
to taste quality Vermont wines 
grown and produced just 
5 minutes south of Montpelier. 
freshtracksfarm.com 




The Marina 

BRATTLEBORO 

Waterfront restaurant serving seafood, 
burgers, steaks, pasta and salads, 
along with amazing sunsets. 
Open 7 days a week. 

vermontmarina.com 



MONTPELIER 


We are Vermont's oldest maple family, 
making syrup for over 200 years. 
Share our tradition with your family 
and get 10 % off with code VTLIFE. 
(802) 223-7450 morsefarm.com 


Morse Farm 
Maple Sugarworks 



Fortunas Italian Market 

MANCHESTER CENTER 
Visit our new flagship store at 
4943 Main St. for everything Italian! 
Our own nitrate-free salami 8 C 
sausage, olives, cheese, pasta 
and so much more... 

(802) 362-4051 fortunasausage.com 
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ttlDDEN^r SPRIivgs 

MAPLE 


Hidden Springs Maple 

PUTNEY 

Family-produced Vermont 
maple syrup and more at our 
farm store or online. 


802.387.5200 hiddenspringsmaple.com 



Summer Days 
Notecards 

STATEWIDE 

These notecards from Vermont 
artist Shawn Braley are a 
fun way to say hello. 

(802) 455'3399 vermontlifegifts.com 
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Nitty Gritty Grain Co* 
of Vermont 

CHARLOTTE 

Vermont-grown, certified organic grains. 

Perfect gift for a cook or foodie! 
Pancake Mix, Flours, Cornmeal, more. 

nittygrittygrain.com 



Tucker Hill Inn 

WAITSFIELD 

Tucker F^ill Inn is your destination 
in the Mad River Valley to 
escape, unwind and reconnect in a 
quintessential Vermont setting. 

(802) 496-3983 tuckerhill.com 



Vermont State 
Historic Sites 

STATEWIDE 

Visit history where it happened! 
Historic landmarks, archaeological 
sites, museums and walking trails. 
Fun for the whole family. 

(802) 828-3051 historicsites.vermont.gov 



STOWE 

PERFORMING 

ARTS 

Music in the Meadow 

STOWE 

Concert/Picnic Trapp Family Lodge 
VSO ♦ Natalie MacMaster &C 
Donnell Leahy ♦ The Black Market 
Trust ♦ Count Basie Orchestra 

802-253-7792 stoweperformingarts.com 




Green Mountain 
Railroad 

STATEWIDE 

Ride the rails to the Fourth ofjuly 
fireworks show or a lunch cruise on 
Lake Champlain! Four great excursions 
from Burlington and Middlebury. 

rails-vt.com 




Walker Contemporary 

WAITSFIELD 

Contemporary fine art 
in the heart of Vermont. 


walkercontemporary.com 



WhistlePig Farms 

SHOREHAM 


The preeminent rye whiskey company, 
WhistlePig grows, mashes, 
distills, matures and bottles 
rye on WhistlePig Farm. 


(802) 897-7700 whistlepigwhiskey.com 
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WILL MOSES 



'TAKE ME OUT TO THE BALL GAME' 
Serigraph 18"x 26" $390 



"OLD RUGGED COURSE" 12"x 12' 
Print $145 



^'MOOSE WOODS" 8"x 10 ' 

Print $125 


"Art to wann your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

RO. Box 94 , Eagle Bridge, NY 12057 

1-800-328-6326 

FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints, 
Books, Puzzles, Cards & More! 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 

Visit US on the web at www.willmoses.com 
or visit the Will Moses Dealer nearest you: 
Bennington Museum, Bennington, VT. 
Framing Format, St. Johnsbury, VT. 

Jay Country Store, Jay, VT. 

Parade Gallery, Warren, VT. 
Vermont Artisan Designs, Brattleboro, VT. 
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the Green. Anicks band, including Greg 
Loughman on bass and West Rutland 
native Max O'Rourke on guitar, high¬ 
lights the weeklong event, known for its 
free outdoor concerts and laid-back sum¬ 
mer vibe. Many Vermont artists take the 
stage at the festival, including roots trio 
Pete's Posse (July 12) and rockabilly reviv¬ 
alists the Starline Rliythm Boys (July 14). 
The festival finale on July 15 is a street 
dance, led by the 17-member Vermont 
Jazz Ensemble. festivalonthegreen«org 

ELVIS COSTELLO 
& THE IMPOSTERS 
"IMPERIAL BEDROOM & 
OTHER CHAMBERS TOUR" 

Concerts on the Green 

Shelburne Museum 

July 23 

N A CAREER OF EPIC SWEEP, 

Elvis Costello has touched on every 
major strand of popular music, as well 


as classical and opera, and collabo¬ 
rated with a galaxy of composers and 
producers, including Paul McCartney, 
Burt Bacharach, T Bone Burnett, Billy 
Sherrill and, of course, his wife, Diana 
Krall (who plays June 9 at the Bur¬ 
lington Discover Jazz Festival). The 
allmusic guide calls Costello simply 
"the most evocative, innovative and 
gifted songwriter since Bob Dylan." 
Costello is touring with his longtime 
backup band The Imposters — Pete 
Thomas on drums, Davey Faragher on 
bass, Steve Nieve on piano and key¬ 
boards, and vocalists Kitten Kuroi and 
YahZarah — and linking the 
show to his 1982 album "Imperial 
Bedroom." He's also being a bit cagey 
and giving himself lots of leeway with 
the full set list, saying, "You never 
know who or what you are going to 
encounter down the corridor of those 
'Other Chambers.'" 

7 p.m,, $55, highergroundmusic^com 
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WESTON PLAYHOUSE 
THEATRE COMPANY 

Weston Summer 2017 

OU HAVE TO PAY THE BILLS, 

SO the acclaimed Weston Playhouse 
presents a durable comedy (Neil Simons 
"Lost in Yonkers," July 20-29), a classic 
drama ("Long Days Journey Into Night,” 
Aug. 24-Sept. 3) and a tried-and'true 
showboat ("The Music Man," Aug. 3-19). 
New things are also in the mix, includ¬ 
ing modern musical "Once" (June 27-July 
15), winner of a Tony Award in 2012, and 
"Buyer and Cellar" (Aug. lo-Sept. 3), an off- 
Broadway satire about a lone sales clerk who 
tends to Barbra Streisands personal shop¬ 
ping mall in the basement of her Malibu 
mansion. The New York Times raved about 
"Buyer and Cellar," calling it "a feadierweight 
but irresistible play about celebrity bonding, 
the solimde of uber-fame and the seductive 
allure of expensive chintz." 
westonplayhouse^org 



mcrernon 

BUILDER • ARCHITECT • CRAFTSMEN • ENERGY CONSERVATORS 

Celebrating 30 years! 

A Complete Renovation 
tJinagine your mountain home in the summer... 
Cool and shaded amidst the fragrant leafy foliage 


JODIE FIELDING, AIA 

ROOTS DESIGN STUDIO 


HOLLY HICKEY MOORE 

INTERIOR DESIGN 






Construction • Renovations • Design . Cabinetry 
Historic Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits ~ 

Serving Vennont and upstate New York 1 
mckernongroup.com (888) 484-4200 " 
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WILD SPACES, 

OPEN SEASONS 

Hunting and Fishing in American Art 


JUNE 3-AUGUST 27 

This exhibition has been organized by Shelburne Museum, Amon 
Carter Museum oF American Art. Dixon Gallery and Cardens, and 
joslyn Art Museum, and is supported by an indemnity from the 
Federal Council on the Arts and the Humanities. 


S SHELBURNE 
MUSEUM 
shelburnemuseum.org 


Winslow Homer. A Hurtlsmofi rrnd Dogs (detail). 1891. Courtesy of the Philadelphia Museum of Art. The William ,L. Elkins Collection, 1924. 
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I m selling the best 
picture of the Old 
Man of the Mountain 
Call 801-709-3400. 
Credit cards fine; 
shipping free. 

18” X 24” and 



• Country hit-maker Sara Evans 
appears May 21 at the Paramount 
Theatre in Rutland. 
paramountvt.org 

■ Americana singer-songwriter Amy 
Helm, daughter of Tlie Band drum¬ 
mer Levon Helm, takes the stage at 
SolarFest, a three-day event blend¬ 
ing music and the arts with environ¬ 
mental education and awareness. 
July 21-23 at the Southern Ver¬ 
mont Arts Center in Manchester. 
solarfest.org 

• The Highland Center for the Arts 
in Greensboro holds a celebratory 
opening weekend June 2-4, with live 
music, theater and other events. Tlie 
new ficility, funded largely by a pri¬ 
vate donor, includes a main stage the¬ 
ater modeled on Shakespeare's Globe, 
a loo-seat performance space, art gal¬ 
lery and cafe, highlandartsvt.org 

• Music, food, a downtown block 
party and more highlight the 
Strolling of the Heifers Weekend 
in Brattleboro. June 2-4. 
strollingoftheheifers.com 

• Eclectic swing orchestra Pink 
Martini appears June 2 at the 
Flynn Center in Burlington (dis- 
c0verja2z.com) and June 4 at the 
Paramount Tlieatre in Rutland 
(paramountvt.org). 

• The summer tour of the Vermont 
Symphony Orchestra begins July 2 
in Manchester. Other shows include 
July 3, Grafton; July 4, Shelburne; 
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July 6 , Chittenden; July 7, Lud¬ 
low; July 8, Randolph; and July 9, 
o Stowe, vso.org 

< ■ “ Wiirren Kimble - Folk Art 

< 

6 2017" features new work and 

I takes place in Brandon, where 

the artist has lived for many years. 
June 30-Aug. 29, Brandon Artists 
Guild. Kimble speaks at 
the exhibit, Aug. 12 at ii a.m. 
brandonartistsguild.org 

■ The Rock River Artists collec¬ 
tive hosts its annual summer 
open studio tour. Maps available 
in South Newfane at the Old 
Schoolhouse, where a group 
show also takes place. July 15-16. 
rockriverartists.com 

■ The Bookstock Literary Festival 
is set for July 28-30 in Wood- 
stock. bookstockvt.org 

■ Roots music, old and new, comes 
together at the Peacham Music 
Festival, Aug. 18-19. pamfest.com 

■ In Bennington, the 39th annual 
Southern Vermont Art and 
Craft Festival occurs Aug. 4-6. 
craftproducers.com 

■ Tie Middlebury New Filmmak¬ 
ers Festival returns for a third 
year, highlighting the works of 
emerging film directors. Aug. 
24-27. middfilmfest.org 

♦ Schedules subject to change 

♦ Prices listed are premium seats for 
adults; fees and taxes may also apply. 

♦ More events at vermontvacation.com 



moumtain top 
tavern 


Just a short drive from home.,.but a world away! 

Set on 350 private acres in central Vermont. 
Luxurious Lodge, Cabin & Guest House Accommodations 
Artfully Crafted Cuisine | Brand New Spa & Salon 
740 Acre Lake | Private Beach | Year-Round Activities 
And Much More! 

Come for the view, stay for the experience. 

802.483.2311 \ www.mountaintopinn.com 

195 Mountain Top Rd. Chittenden, VT 05737 


MOUNTAIN TOP 

INN & RESORT 




Mea dows 

,\r MuMle 1:LIcK 

802-223-1068 

westviewmeadows.com 

171 Westview Meadows Rd. Montpelier. VT 


E5IDENTIAL CARE APARTMENTS 


The heart of Vermont. 
Make it your home. 
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By Mel 

TRENDS 

High-end chefs 
shake it up 

A s KIDS GROWING 
UP in Vermont, 

Chloe Genovart and 
Charlie Menard enjoyed 
their share of summertime 
snack bar fries and frosty 
creemees. Each went on to 
become successful culinary 
professionals serving the high 
end of the dining spectrum 
instead. After years spent 
in Manhattan, Genovart 
and her husband opened 
the elegant SoLo Farm and 
Table in South Londonderry; 
Menard built up the event 
catering operation at the 
romantic Inn at Round Barn 
Farm in Waitsfield. At these 
two destinations, menus 
feature beautifully composed 
dishes like hand-cut 
tagliatelle with house-made 
lamb sausage, or halibut 
finished with a tangerine- 
miso glaze. 

Last summer, both 
added second venues 
that deliver something 
different: decidedly casual 
and exceptionally delicious 
versions of the classic snack 
bar. At the Genovarts’ 

Honeypie in Jamaica and 
Menards Canteen Creemee 
Company in Waitsfield, their 
sophisticated gastronomic 

vcrniontlifc.coni 


aste of Vermont's vibrant food scene 

issA Pasanen I Photographed by Daria Bishop 


skills and local-sourcing 
priorities are applied to 
perfecting burgers, lobster 
and clam rolls, and Vermonts 
iconic soft-serve ice cream. 

‘dVe always had a love of 
this kind of Americana, the 
roadside snack bar, from clam 
shacks along the ocean to the 
creemee stands of Vermont,” 
says Menard. 

“It’s a good way to get 
good food to a wide range 
of people,” says Wesley 
Genovart, Chloes husband. 
"On our days off, this is how 
we like to eat,” he adds. 

Canteen Creemee 
Company occupies the 
brightly painted end of a 
shopping center in Waitsfield 
and offers a chalkboard 
menu divided into "Salty” 
and "Sweet”; a turntable 
plays the chef's own vinyl 
collection, from Rolling 
Stones to current indie 
bands. The menu, too, is a 
blend of old and new. There's 
a very good burger, with 
optional toppings, including 
everything from caramelized 
onions to kimchi, and 
excellent freshly cut fries 
that can be ordered "dirty,” 
meaning confettied with 
nuggets of shredded brisket, 
bacon or pickles. The fried 
chicken boasts an incredible 
crisp crust thanks to a 
secret "miracle dredge” (also 
deployed on the crunchy 


"chicken-fried” onion rings); 
it's worth ordering just for 
the rich corn pudding — 
really a very moist cornbread 
— on the side. Other 
highlights include a stand-out 
vegetarian falafel burger and 
fried whole belly clam roll 
with house-made tartar sauce. 

Creemees are a big thing 
here. Menard starts with 
the St. Albans Cooperative 
Creamery base, "then we have 
our way with it,” adding real 
ingredients like pure maple, 
fresh ginger, Belgian choco¬ 
late, local blueberries and 
honey. The rotating flavors 
rarely include vanilla. It’s a 
risk, Menard acknowledges, 
but "this isn't a vanilla kind of 
place,” he says, paraphrasing 
a customer comment. The 


sometimes wildly creative 
"next level” sundaes include 
the relatively tame Bad Larry’s 
Maple Madness topped with 
a fluff of maple cotton candy, 
maple crystals and sugar 
cookie crumbs all the way to 
Grandma's Summer Har¬ 
vest, featuring a honey cree¬ 
mee, diced zucchini bread, 
creme fraiche drizzle, tomato 
jam, freeze-dried corn and 
fresh basil. 

Honeypie in Jamaica is 
located in an old convenience 
store/gas station and uses 
recycled materials as decor: 
standing-seam roofing 
serves as wall panels. Unlike 
Canteen Creemee Company, 
which is open regularly 
only May through October, 
Honeypie is year-round. 

















LETT Canteen Creemee 
Company chei and co-owner 
Charlie Menard and his 
friendly employees. 

INSET A snack bar Irifecta: 
burger, dog and shake. 


mostly college 
campuses with a 
few health care and 
corporate accounts. 
In Vermont, we take 
pride in doing things 
differently, and 
it's a great testing 
ground for a lot of 
ideas. Sodexo was 
working with the 
Vermont Farm to 
Plate Network and 
had announced a Vermont 
First pledge to increase local 
food purchasing. Part of that 
was hiring a coordinator 
to track purchases, lead 
conversations, be really 
engaged in what's going on 
in the food community. It's 
about being more proactive, 
not just reacting when a 
farmer calls and wants to sell 
us something. 

VL: Was local food always a 
passion for you? 

AR: I grew up in Craftsbury 
in the house my dad grew up 
in. His family was in dairy. 
My mom moved to Vermont 
in the 1970s and was involved 
in the early days of organic 
farming. That was definitely 
part of our family culture 
growing up. I thought I'd go 
into the foreign service, but I 
was in California at language 
school and realized how 
much I wanted to be back in 
Vermont. Hardwick was in 
its revival heyday, and I saw 


Customers can eat in or sit 
outside at tables where the 
pumps once were. 

You could argue that 
the Genovarts had to open 
Honeypie just to have 
somewhere to serve Wesley's 
ideal burger, which he'd been 
working on for years. The 
final combination of ground 
short rib and chuck is a thing 
of beauty and starred on 
the cover of Food & Wine 
magazine before Honeypie 
even opened. The Bring It is 
the chef's personal favorite: 
a double patty with kimchi, 
bacon, "special sauce" and 
melted American cheese. 
Another burger offering, the 
Slamber, stacks two ground 
lamb patties with melted 
cheddar and sauteed peppers 
and onions. 

The Slamber is a 
delicious example of how the 
Genovarts use whole, local 
animals efficiently across 
both restaurants, leveraging 
both staff and the expanded 
production space. Honeypie's 
sausages are also made in- 
house and go global with 


lamb merguez, Spanish 
chorizo and a pork sausage 
version of a Vietnamese 
banh mi. Other sandwiches 
include the Late Riser with 
egg, house-made maple- 
bacon breakfast sausage and 
rosemary hash browns and 
an outstanding weekend 
special lobster roll, generously 
piled with sweet meat, shaved 
celery and drawn butter. 

On the sweet side, 
Honeypie's milkshake menu 
stands out. Flavors include 
strawberry-buttermilk 
made with local berries and 
buttermilk left over from 
freshly churned butter made 
for their other restaurant, 
and coffee made from fresh- 
roasted beans from the 
coffee shop across the street. 
The milkshakes start with 
a rich base from Kingdom 
Creamery in East Hardwick, 
which is also used in their 
traditional chocolate and 
vanilla creemee menu. 

With two young children, 
the Genovarts wanted to 
make sure that their menu 
covered the basics — even 


though their two-year-old 
daughter's favorite menu 
item is the lamb merguez 
sausage. Overall, says Chloe 
Genovart,"We just wanted to 
have a nice place for kids and 
families and community." 

Q & A 

A few questions 
for Annie RoweU, 

Vermont First coordinator 
for Sodexo, a global food 
services management 
company. 

VL: You work for a 
multinational corporation, 
but your focus is local. Tell us 
about your job. 

AR: My position was the 
first of its kind within the 
company, across 80 countries 
and over 400,000 employees. 
Sodexo basically runs the 
food service operations of 
15 accounts in Vermont, 
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LEFT Annie Rowell 
s our ces Vermont 
ingredients for 
Sodexo whenever 
possible. BELOW 
Saffron grows well 
in the unheated 
hoop houses 
otherwise used for s 
summer tomatoes. 


the impact food was having 
on the whole area. I had 
worked for Vermont Soy and 
in [Senator] Leahy's office, 
and I knew the Vermont 
Food Venture Center was 
opening. I knew it was going 
to be a big resource for the 
community with programs 
and equipment for processing 
local food. I wanted to be 
a part of that. I ran the 
minimal processing program. 
I did things like make local 
carrots into carrot sticks and 
frozen, diced carrots. I still 
find hair nets in my pockets. 
VL: Over the two years you've 
worked for Sodexo, how have 


you moved the needle? 

AR: In Vermont, we are one 
of the largest institutional 
buyers during the school 
year. About 15 percent of 
everything we purchase is 
local, adding up to just under 
$3 million, and I'm constantly 
working on increasing that. 
I've been able to look at 
what we buy in really high 
volume, what's available 
locally in really high volume 
and where those line up. The 
idea is that products that are 
most available locally will be 
the most price-competitive, 
so we focus on priority 
products to buy whenever 



they're available, like apples, 
potatoes, carrots and beets. 
Meat is hard because of price, 
but we've increased our meat 
purchasing by 3 percent, 
which is pretty significant in 
a high-volume category. 

VL: Most of your accounts 
are college residential dining 
systems. Do students care 
about local food? 

AR: I think many of them 
do. We're seeing the result of 
a lot of great work in farm- 
to-school. A lot of students 
are coming to college with 
a lot more questions about 
where their food comes from 
and more expectations. 

VL: What's the most 
unexpected food you're able 
to source locally? 

AR: Goat meat from 
Vermont Chevon. I was 
totally skeptical, but we did a 
big goat roast with University 
of Vermont and taste-tasting 
is going on at Champlain 
College and Vermont 
Technical College too. 

VL: What is the biggest 
challenge to getting more 
local food into institutions? 
AR: My job is to make 
local the easy and efficient 
option. Logistically, a chef 
or general manager just has 
so much to do. I'm not going 
to ignore that the 
price difference 
is there, but if 
the local product 
is in season and 
available in good 
volume, pricing 
can be more 
competitive. 

In the five 


years I've been involved 
in this business, the 
professionalization of smaller 
local producers has really 
improved. There's better 
general awareness of how 
selling to institutions works. 
We're never going to be the 
first market for a small start¬ 
up, but we are willing to have 
conversations for years as 
they grow. 

SURPRISE CROPS 

Saffron 
in Vermont? 

S AFFRON, THE MUCH- 
PRIZED and ancient 
spice, is plucked from the 
heart of the crocus. Exotic 
and expensive, it evokes 
fragrant Spanish paella 
and Persian rice pilaf from 
distant sun-soaked regions 
where saffron is grown. 

But an Iranian agroecologist 
and a University of Vermont 5 

O' 

research professor believe 1 

saffron cultivation could 2 

happen right here. Arah < 

Ghalehgolabbehbahani was | 
visiting his graduate-student ^ 
wife when he asked Professor - 
Margaret Skinner why no one 2 
grew saffron in Vermont. The o 

o 

plants can actually tolerate I 
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EDGEWATER GALLERY 



TJ Gunningharji “Wading” 


contemporary & traditional fine art 

edgewatergallery-vt.com | two locations 
six merchants row & one mill street 

middlebury, Vermont 


cold, and research at a St. Albans test 
site has since demonstrated that, planted 
in movable milk crates, saffron could 
be a low'investment shoulder-season 
crop following summer tomatoes in the 
unheated hoop houses now common on 
small farms. “It's beautiful, it's intriguing, 
and it's less labor-intensive and skills- 
intensive than tomatoes," Skinner says. 
Plus, the research duo emphasizes, the 
United States imports about 25 tons of 
saffron a year. At $19 per gram retail, 
even a small bite would be a boon for 
Vermont farmers. 

WOMEN POWER 

Inspired at Hildene 

A LITTLE MORE THAN A CENTURY 

after President Abraham Lincoln's 
son Robert built his majestic Manchester 
mansion, Hildene, the nonprofit that 
runs the Lincoln family home added 
a goat dairy and cheesemaking facility 
designed for public viewing and 
education. An unplanned bonus has been 
the concentration of women involved in 
the project. 

Currently, the cheesemaker and her 
assistant, two farm managers and summer 
farm chore program leader are all women. 
For Melissa Curran, a high school senior 
who volunteered before becoming paid 
staff, working with two female farm 
managers “makes me feel empowered 
and inspired. They have shown me that 
women are as capable as men in the area 
of farming and everything in between." 
Indeed, two other female teen volunteers 
have gone on to veterinary studies, and 
head cheesemaker Maarit Ostrow uses 
the word “empowering" to describe her 
experience at Hildene.“I am relatively 
young for this field," Ostrow explains, 
“and, as a young woman, more prone to 
doubt myself." The all-female team, she 
says, creates a uniquely strong foundation 
for collaboration and support. 
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Their new bierhall embraces both the 
family's heritage and the craft-beer wave. 
A multilevel observation deck from the 
airy high'Ceilinged bierhall offers a view 
into the state-of-the-art brewery, which 
can produce up to 50,000 barrels annu¬ 
ally. Wraparound glassed decks and an 
outdoor biergarten look out on Mount 
Mansfield and, in summer, the disc golf 
course and mountain biking trails.“We 
wanted to try to replicate the Austrian 
bierhall with a real focus on aesthetics 
that connect with nature," continues von 
Trapp, who works closely with his father, 
Johannes von Trapp, the American-born 
youngest of the Trapp Family Singers. 

The family's line of award-winning 
beers focuses, naturally, on Bavarian, 
south German and Austrian styles.“My 
dad had always wondered why there 
were not more craft-brewed lagers," Sam 
von Trapp says.“He loves the crisp, clean 
lager back in Austria." Beer flights are a 
fun way to taste the range from the clas¬ 
sic flagship Helles to Sam's favorite Vi¬ 
enna amber lager to an I PL (India pale 
lager) for hop-forward fans. 

Many of the dishes are cooked over 
a wood-fired grill, like the very good trio 
of wursts, including bratwurst made in- 
house with pork raised on the property. 
The beef for the Johannes Burger is also 
raised on the von Trapp farm as are the 


OUTINGS 

Pick-your-own 
cherries heat up 

S OUR CHERRIES glow a translucent 
true cherry-red among the tree 
branches and make for festive picking. 
Several orchards around the state are 
now offering pick-your-own in July. 
Usually too tart to eat out of hand, these 
cherries cook up into fantastic pies, 
cobblers and crisps, and go beautifully 
with rich meats like pork and duck. 

At Mad Tom Orchard in East 
Dorset, pick-your-own season comes 
with bonus views of the Taconic Range 
from the 75-year-old fruit orchard where 
Tom and Sylvia Smith tend about 50 
sour cherry trees, including the classic 
Montmorency and, newer to the United 
States, a sweeter variety called Balaton. 
Other orchards with sour cherry trees 
include Allenholm and Hackett's in 
South Hero, Champlain Orchards in 
Shoreham, Shelburne Orchards and 
Burtt's in Cabot. Call or check websites 
for harvest timing and availability. 


NEW RESTAURANTS 


Von Trapp Brewing 
Bierhall in Stowe 

T he German word 

gemiitlichkeit means a place that 
is cozy and welcoming with a warm, 
communal feeling, explains Sam von 
Trapp. It was a guiding principle for the 
newest eating and drinking destination 
on the Stowe property where the von 
Trapps of “Sound of Music" fame have 
welcomed guests since 1950. 
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Call a VDOL Career 
Resource Center 
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opportunities. 
1-800.423.6181 
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fried eggs topping handsomely crusted 
chicken schnitzel. To refresh the palate, 
try the sample platter of crunchy, bright 
pickled vegetable salads. Traditional des 
serts like Linzer torte, Sacher torte and 
apfelstrudel are also worth the trip. 


DESTINATION 


At Dedalus, wine and 
food, EurO'Style 

W HEN Jason Zuliani launched 
Dedalus almost a decade ago, 
selling wine part time from a conference 
room in his Burlington tech company 
office, he could not have imagined the 
expansive, stylish shop and wine bar it 
is now. One thing that has not changed, 
though, is Zulianis deep passion for well- 
made wines with a story. “These are wine¬ 
makers who are shining a light on their 
terroir, the place where the grapes are 
grown and how that affects how the wine 
is made," he says. “These are the wines and 
the stories I want to share with people." 

The location on Pine Street was a no- 
brainer. “There's just an enormous amount 


BELOW At Dedalus Wine Bar in 
Burlington, small plates of food are 
carefully paired with wine. 

RIGHT A group of friends enjoy the 
evening at Dedalus. 
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of creative energy and entrepreneurial 
energy down here," he says. On the retail 
j side, a wide range of wines dominates 
i, (including a strong showing under $25), 
but there is also a careful selection of dry 
goods, including pastas, olive oils, and 
other delicacies ranging from Vermont 
i cider jelly to Portuguese sardines. Local 
baked goods flank a cheese case from 
which you can taste before cheesemongers 
cut pieces to order. Charcuterie and other 
meaty delights make it easy to put togeth¬ 
er an impressive summer picnic. 

The wine bar, set off from the shop 
by windowed walls, has a rustic-chic feel 
with hand-painted Mexican tile and an 
1805 wooden workbench from Starks- 
boro transformed into a wine decanting 
station. Chef Max Mackinnon, who pre¬ 
viously worked with Zuliani at Pistou, 
where he earned a James Beard Founda¬ 
tion nod, juggles a roster of small plates 
to complement wine. Like in Europe, 
Zuliani explains, "you eat a little, drink a 
little, and then eat a little more." 

Put yourself in the hands of the able 
staff. They might suggest starting with a 
bubbly glass of Moncuit blanc de blancs 
with the mussel and salsa verde toast or 
sauteed artichokes with tuna sauce and 
preserved lemon. Then perhaps one of 
Zuliani s favorite white Burgundies with 
Mckinnons sublimely smooth chicken 
liver mousse. Finish with the house 
sourdough flatbread dipped into piquant 
romesco and briny whipped feta, paired 
with a fresh but earthy Italian nebbiolo. 
Its nearly as good as a trip to Europe. ^ 
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Vermont’s dynamic lifeplan community is growing! 


Wake Robin is now taking reservations for our newest apartments. 
Maple, scheduled for completion in 2018, features 38 apartments, 
7 new open floor plans, and 1 great cost saving opportunity. 

Plan your future—and live the life you choose in a 
vibrant community filled with interesting people. 

Visit our website and give us a call today to schedule a personal tour. 

802.264.51 00 / wakerobin.com 
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200 WAKE ROBIN DRIVE, SHELBURNE, VERMONT 
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Manufactured in VT with a 5 yr 
warranty 
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Summer in the Kingdom. 


lOO+jiniles of 
^^n-motorized 


recreational traws 


all ability levelj^in 
Vermpnt's uns^ilei 
^orthSast Kingdtimi 


It's that simple. 

Hike a mountain. Spin your wheels. 

Hit the links. Take a paddle. Catch a fish. 

Look for birds. Smell the flowers. Eat some food. 
See a show. Buy some art. Build a campfire. 

Get a good night's sleep-you'll need it. 
Because there's more to do tomorrow. 



Get information on 


upcoming events and lodging & 

vacation packages at 


www.BurkeVermont.com 

! 

1 

Recreate. Relax. Repeat. 


Burke Vermont MMI 




























I™ STEPPING 

STONES INN 


Offering a range of holistic 
spa services, five well-appointed 
Inn rooms in the middle of 
Darling Hill and Kingdom Trails. 

802 473-2822 
StepppingStonesinn.com 


The Wildfewer Inn 

More Than Your Average Country Inn 

Plein Air painter's paradise, nature 
explorers wonderland, mountain biker's 
heaven, and 300 acres to play in. 

Exquisite dinners in Juniper's Restaurant! 



What are you waiting for? 




NEK ADVENTURES 

VERMONT'S ONLY GUIDED ATV TOURS 




NEK Adventures offers guided 
ATV tours during spring, summer, 
and fall months on over 150 
miles of trail in the Northeast 
Kingdom of Vermont. 




Burke 

Mountain 


Bike - in/out from the 
doorstep of Hotel! 


Access to Kingdom Trails 
and Burke Bike Park. 




Just 7 miles from exit 23 off 
Interstate 91 in East Burke, Vermont 

skiburke.com 1866-966-4820 

















































N June 4, 2016; 
a warm and 
summery day on 
the Burlington 
waterfront, superstar 
skateboarder Tony Hawk dropped in 
to the city's new, $1.4 million state- 
of-the-art skatepark, electrifying 
the crowd who had gathered to 
christen the facility and putting 
the final stamp of authenticity on 
a long-incubating project, one that 
drew together Vermont's signature 
mix of progressive thinking, action 
sports, community activism and 
socially connected businesses. 

The roots of the park trace back 
to the 1980s, when Burlington mayor 
Bernie Sanders led a crafty legal battle 
to wrest control of the waterfront 
away from Central Vermont 
Railway and back into public hands. 

In 2000, II years after the formation 
of a'skatepark task force," the city 
opened a modest skatepark, but its 
construction material, wood, doomed 
it to a short lifespan. By 2008, a 
coalition of college students and 
passionate skateboarders formed to 
push for a new park, with leadership 
provided by husband-and-wife Trina 
Zide and Brendan Foster, owners 
of the skateboard shop Maven. 

Over seven years, the group raised 
money — from custom skateboard 
auctions and donations at farmers 




Progressive thinking and 
skateboarders' persistence 
bring a world-class park to life 


By Leslie Wright 

Photographed by Bear Cieri 
and Nathanael Asaro-Shim aitis 
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Jonathan 

Twombly of Shelburne 
grinds with panache at 
Burlington's new state-of< 
the-art skatepark. 






























markets, all the way up to $40,000 
from Vermont snowboard giant Burton 
and $10,000 from the Tony Hawk 
Foundation — and convinced the 
city, among many others, to set aside 
funds. More daunting in the quest was 
a lawsuit from neighbors, concerned 
about noise, and old-school perceptions 
about what was really needed. “They 
kept wanting to build tennis courts or 
said,‘Oh, I need a new softball held,'" 
Zide recalls.“We were getting frustrated 
because there's plenty of softball fields. 
There's plenty of basketball courts, tennis 
courts, and there's not one skatepark for 
the kids.'' 

Ultimately, of course, the skatepark 
prevailed. Named for the late Andy 
“A_Dog'' Williams, a popular local DJ 
and skateboarder, the park is marked 
by world-class design, flexible features 
to fit all ability levels, and aesthetic 
“ touches that nod to Lake Champlain 

sC 

“ and Vermont as a whole. The park is 
i 

^ now viewed as a destination in 

o 

H itself, attracting skateboarders from 

o 

o around the Northeast and Canada, 

5 and perhaps most importantly, it is 

I 

I a linchpin in the dream to revitalize a 

ec ^ 

< 

* large, industry-scarred section of the 
< 

1 Burlington waterfront. 

< 

H “My vision is to bring the 

o 

Q northern waterfront back to life,” says 
< 

o Burlington Mayor Miro Weinberger. 

g “The skatepark, more so than any other 

6 
& 

ideas or plans we are talking about, has 

H 

O 

a already done that.” ^ 
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DESIGNED TO I^LEASE 
The $1.4 million park 
is built for all ability 
levels, from airborne 
experts to ramp riders 
and those who still need 
a helping hand. As 
modern as the design 
is. the swimming-pool- 
like contours trace 
back to the formative 
years of the sport, when 
skateboarders would 
poach empty pools 
in drought-stricken 
Southern California. 
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Fresh Food 

Powered by youth, an innovative health 
program links farms and struggling families 

By Melissa Pasanen 
Photographed by Daria Bishop 

Z IPPED UP IN RAIN JACKETS on a wct August moming, 

Nathan Hawkins, Orion Ladd, Mariah Parie and 
Anthony Strangeway peered out from under their 
hoods and listened to instructions on how to harvest 
kale and onions. It was a muddy day at Breezy Meadows 
Orchards and Nursery in Tinmouth, but the teenagers 
did not complain. Members of the Vermont Youth 
Conservation Corps, they were well into their summer-long jobs with the 
Rutland Health Care Share project, which provides weekly bags of locally 
grown produce free of charge to 125 members invited to participate by 
their health care providers.“I like being outdoors and being able to help,” 
said Strangeway, a Rutland high school student spending his second 
summer on the crew. "I like being part of something bigger than myself, 
working as a team and providing food to families in Rutland who don't 
get to have it otherwise.” 

The basic premise of Health Care Share is that fresh food is a 
critical form of preventative health care to which every Vermonter 
should have access. The program's VYCC connection supports another 
goal: providing meaningful, skill-building employment to young people 
in Vermont. 

The initial Vermont Health Care Share projects were started in 
2012 and 2013, when VYCC partnered first with Central Vermont 
Medical Center in Berlin, then with University of Vermont Medical 
Center in Burlington. Both distribute vegetables and poultry raised by 
supervised youth crews on the VYCC farm in Richmond. Bennington 
County came next, followed by Rutland. Last summer, the four Health 
Care Shares together served 475 members who received over 100,000 
pounds of locally raised food, with labor contributions from more than 
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TOP Ryan Yoder, of Yoder Farm 
in Danby, drops off fresh corn for 
the Health Care Share project at 
the Vermont Farmers Food Center 
in Rutland. BOTTOM Connor 
Magnuson, a crew leader with 
the VYCC, at work in Danby. 

100 Vermont youth. This year, an Orleans 
County program launches in Newport. 

Each region has its own model, but 
all involve a community hospital or 
health center sponsor and area health 
care providers who write "prescriptions" 
for 12 to 15 bags of food for patients who 
are food-insecure or have diet-related 
medical problems. While there is no cost 
to Health Care Share members, those 
who grow the food and run the programs 
are paid through a variety of public and 
private sources, including AmeriCorps, the 
federally funded national service program. 
Location-specific financial support might 
come from a hospital community benefit 
fund or through businesses like the Walmart 
Foundation, which is underwriting the 
Newport project. Food sourcing also varies. 
In Bennington, produce is bought from one 
farm; in Rutland, Health Care Share buys 
from several small farms with the goal of 
supporting new and emerging farmers who 
benefit from the sales and exposure as well as 
regular VYCC help. 

A t Breezy Meadows, as the 
VYCC crew sorted and washed 
onions around a table, farmer Josh 
Squier said,"It’s great that they can find 
people who want to do physical labor, and 
they're learning what it means to work hard." 
From a business standpoint, Squier con¬ 
tinued, Health Care Share is a dependable, 
season-long, wholesale account that the farm 
can plan around. Plus, he added, "We like be¬ 
ing part of the program. We just think people 
should have good food." 

With vegetables loaded into a van, the 
crew headed to the Vermont Farmers Food 
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Center in Rutland, where coordinator Heidi 
Lynch had started to tally farm deliveries on 
a whiteboard. Lynch grew up in Rutland and 
returned after working on the original VYCC 
Health Care Share team. "I wanted to bring 
this back to my community," she said. Lynch 
brainstormed with those involved in local 
food, farming and health care to determine 
the best approach for her hometown and 
secured a three-year grant from the Bowse 
Health Trust at Rutland Regional Medi¬ 
cal Center. Heading into the third summer. 
Lynch is encouraged by strong re-enrollment 
numbers, a relatively low rate of missed share 
pickups and self-reported, increased produce 
consumption. It's harder to measure specific 
health outcomes. Lynch acknowledged, and 
she's still working on the most effective inte¬ 
gration of nutrition and cooking education. 

The goal is to keep expanding the Health 
Care Share program around the state, said 
Paul Feenan, VYCC's Food and Farm Pro¬ 
gram director."We should be able to bring on 
one or two new hospitals a year over the next 
few years and reach up to i,ooo member-fam¬ 
ilies with 150 to 200 youth involved from sum¬ 
mer through fall," he said. Statewide coordina¬ 
tors are working on establishing best practices, 
facilitating communication across counties 
and defining quantifiable research metrics, but 
VYCC is clear that they don't "own" the pro¬ 
gram any more than they own the Long Trail, 
which their crews have helped maintain for 
decades."If these are going to be sustainable 
long term, communities should build them as 
they see fit," Feenan emphasized. 

At the Vermont Farmers Food Center, 
the youth crew ate their bagged lunches as 
farmers arrived with deliveries for the week's 
share. Scott Courcelle of Alchemy Gardens 
in Shrewsbury carried in crates of eggplants, 

TOP Produce is sorted and packed 
for distribution by (from left) Tahira 
Whitcomb-Paulson, Orion Ladd and 
Nathan Hawkins. BOTTOM The crew 
prepares fresh corn, tomato and 
pepper salsa as a food sample. 
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TOP Crew leader Jesse Bodin (center) 
gets help bagging produce from (left 
to right) Nathan Hawkins. Orion Ladd. 
Mariah Parie and Tahira Whitcomb- 
Paulson. MIDDLE West Rutland 
resident Shane Belville and his 
daughter Kaelyn pick up their weekly 
share of food. BOTTOM Intern Katie 
Reuther (far left) joins the crew as they 
prepare food samples. OPPOSITE On 
the land, at Yoder Farm in Danby. 


beans and cucumbers. Martha Sirjane of Car¬ 
avan Gardens in Cuttingsville delivered beets 
and pattypan squash. “The idea of people be¬ 
ing prescribed a better diet, it's a much better 
way to look at health care," Sirjane said. Cour- 
celle agreed: “The promise of this program, if 
we're able to track health benefits, could show 
health insurance companies that this kind of 
small investment could really help.'' Both ap¬ 
preciate the opportunity to interact with local 
teens.“I've learned from them, things they've 
seen on other farms,'' said Sirjane. “There's 
something important about actually having 
young people come work on a working farm 
to start to build skills that could help them 
step up into a job," Courcelle said. 

A colorful parade of handled shopping 
bags lined long tables and the team started 
filling them with green beans, squash and 
bunched onions. Frank Wallace and Dolly 
Cole, a couple in their 50s, were there to 
help.“Dolly heard about this through her 
doctor,” Wallace said.“We call ourselves 
members. We also call ourselves ambassa¬ 
dors.” Fresh, local vegetables are expensive, 
they said. “You know you should eat them, 
but you've got to put money into the car, 
into the apartment, so you do without,” 

Cole said. The share has taught them new 
ways to eat vegetables, such as stir fries, and 
introduced them to new recipes, like pesto. 
They are also more comfortable now using 
farmers market coupons.“When I eat good, 
when I'm eating food that's good for me, I 
feel good,” Cole said. 

Trish Kingsbauer, a volunteer, arrived 
to collect 35 shares to distribute at Commu¬ 
nity Health Centers of the Rutland Region, 






















where her husband is a family-practice physi¬ 
cian, When Dr. Matt Kingsbauer read about 
the project a few years ago, he called Lynch 
immediately. "Part of the problem in medi¬ 
cine is there is no focus on prevention. It's all 
about pills and procedures," he said."Eighty 
percent of what I see is chronic disease — 
high blood pressure, diabetes and obesity — 
and most of that is preventable. Anything we 
can do to instill the importance, the power of 
good nutrition, it just seems completely obvi¬ 
ous that this is a good idea, breaking down 
barriers to healthy food." Kingsbauer hopes 
to see the program expand; in his practice 
alone, "there are easily several hundred more 
who could benefit." 

S HARE PICKUP at the Vermont Farmers 
Food Center starts at 3 p.m., and mem¬ 
bers trickled through steadily, sampling 
fresh corn, tomato and pepper salsa made by 
the crew, chatting about recipes and health 
with Lynch and the teenagers. Two-year mem¬ 
ber Shane Belville of West Rutland said his 


family budget is tight, even with two incomes. 
His eight-year-old daughter is a major motiva¬ 
tion. "We know it's healthy for her and for us 
to have fresh, local vegetables, but it wasn't 
really affordable,” he said. “This makes it easier 
and the newsletter helps with ideas for cook¬ 
ing them. She doesn't always like new things, 
but we have a rule in our house that you have 
to try everything once." So far, he said, snap 
peas and eggplant have gotten a thumbs up. 

Raymond Hawkins of Rutland arrived 
to pick up his son, one of the VYCC crew 
members. He admitted he was surprised 
when Nathan chose farming for his first job, 
but the experience has been entirely positive. 
"It's educational, and his work ethic has 
gotten really good," Hawkins said of his son. 
"He's always telling me about healthy food, 
and he brings home vegetables. I’m just so 
proud of him." Looking around at tables 
laden with vegetables, members picking up 
shares and tasting salsa, the crew in their final 
huddle of the day, Hawkins said, "See how 
happy everybody is?" # 
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We know it’s 
healthy for us 
to have fresh, 
local vegetables, 
but it wasn’t 
really affordable. 
This makes 
it easier. %% 
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By Sky Barsch 
Photographed by 
Daria Bishop 

N ortheast Kingdom 
natives Natalie Miller 
and Nathan Hartswick are 
founders of Vermont Comedy 
Club, the states only dedicated 
venue for live comedy. The 
husband'and-wife team are 
comedians themselves, plus 
they run workshops and book 
fellow comedians at gigs 
around the state. Vermont 
Comedy Club has become 
one of Burlington's top 
nightlife go-tos. 


VL: Put into context 
where the comedy scene 
in Vermont was when you 
started performing here. 
Natalie: There really 
wasn't one. There were a 
couple comedians who were 
putting on shows maybe two 
to three times a year. And 
maybe five people doing 
stand'up. And that's about it. 
Nathan: It felt more 
like a club, a hobby that a 
small group of people were 
interested in. We looked 
around and said,"How can 
we do more of this?" Given 
that there wasn't a ton of 




OPPOSITE Vermont 
Comedy Club co-owners 
and comedians Nathan 
Hartswick and Natalie 
Miller ham it up at their 
Burlington club. 

ABOVE The Burlington 
venue, the result of six 
years of planning, has 
become a nighttime 
hot spot. 

RIGHT Kwasi Mensah 
of Boston performs at 
the club last winter. 


opportunity, we started making 
that opportunity for ourselves. 


VL: And that eventually led 
to opening your own space? 
Natalie: That's a big 
jump ... [It took] about six 
years. Maybe four years in, 
we started thinking about 
[opening a club], then it 
was two years of building a 
really solid business plan and 
finding investors. 

Nathan: We knew we 


wanted to have our own 
space for comedy, but we 
also knew there had to be 
a market for it. With only 
four comedy shows a year in 
Vermont, [there was] a long 
way to go. We taught classes, 
and the whole goal was to 
get as many people doing 
it as possible, and as many 
people coming to the shows 
as possible. We hopped on 
board with a small comedy 
festival and grew that, we 
started a stand-up contest 
every year; anything we could 
do to grow the market in 
Vermont. It was a long haul. 

VL: I think I saw you guys 
in a bowling alley once. 
Natalie: Yeah. We 
produced shows pretty 
much everywhere for those 
six years. Nathan and I 
probably drove to shows 
three or four nights a week 
around the state and New 
England. We produced 
shows on a dock once, out 


into a lake; we've done bars, 
restaurants, barns. 

Nathan: AJazzercise 
studio. 

Natalie: Yeah, we've done 
shows just about anywhere 
you can imagine. 

VL: What do you draw on 
for your material? 

Natalie: When we were 
traveling, Nathan and I were 
mostly doing stand-up, and 
now we mostly do improv. 
They're very different art 
forms. When we're doing 
stand-up material, both 
of us draw from personal 
experiences and observations 
of what we find funny or "off" 
in the world. But improv, you 
take a suggestion from the 
audience and then you create 
comedy off that suggestion, 
just out of nothing. You don't 
write anything for an improv 
show, you make it up on the 
spot. And that's really fiin, and 
it certainly keeps things fresh. 
There's always something 
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HAPPY SCENES Patrons 


at Vermont Comedy 
Club can enjoy a drink 
at the bar or at tables 


in the showroom. 


BELOW Improv member 
Sarah Venuti Yates of 


Burlmgton shares a laugh 
with audience membeJCn^i^ 


Mark Paulsen of Es 


that's at the top of the group's 
mind that ends up going 
into the comedy, whether it's 
current event-y or political... 
Nathan: They share 
DNA, stand'Up and improv, 
certainly, but when you do 
stand'up, you spend more 
of your time crafting your 
perfect joke. When you're 
an improviser, a lot of work 
goes into the preparation of 
the skills to create comedy 
on the spot. So a lot of 
that is rehearsing with the 
group, the group dynamic. 
You just look around, you 
sort of turn your radar on. 
Sometimes people look 
inward and find stories 
from their lives, others poke 
fun at the outside world. 
Anything can be fodder for 
stand'Up material if you're 
paying attention and you're 


developing that skill. 

VL: When a customer 
walks into the club, what do 
you hope is their experienced^ 
Natalie: My hope is that 
they feel like they've been 
transported somewhere else 
for the night, they can forget 
about everything else in 
the outside world and they 
can just laugh for an hour 
or two: enjoy a beverage, 
meet some new people, see a 
great show, and leave feeling 
a little happier than when 
they came in. 

Nathan: There's a lot that 
goes into it. There's a lot of 
points of contact. You meet 
the bartender, you buy your 
first drink, you buy your 
tickets from the guy at the 
ticket window; [then there's] 
the show itself and the 
quality of that show and the 


technical side of that. 

Going back to the idea 
that for six years we were 
traveling around putting 
on shows in bowling alleys, 
when we built this place, we 
got to lay it out in a way that 
makes sense for comedy. 

It's intended to focus your 
attention on the stage. The 
bar is not in the showroom. 


you can get food and drink at 
your table so you don't have 
to get up, the stage is well lit, 
and it's nice and dim in the 
showroom. Distraction is 
the enemy of comedy. 

VL: Are there particular 
comedic styles that have 
done better or worse than 
you expected? 

Nathan: When we first 
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Tlie air is clean, it's beautiful, 
there's a great arts scene, 
good food scene, everyone is 
friendly, you know people, 
you can make eye contact 
with people on the street. 
There are things that we 
miss every once in a while — 
the public transportation is 
so great in a big city. 
Nothan: We grew up in 
the Northeast Kingdom in 
low'income families, and we 
love the Northeast King- 
dom, but when we moved 
away to New York and want- 
ed to move back to Vermont, 
we were young people who 
wanted to make our mark. 
We are entrepreneurial peo¬ 
ple who like to chase dreams. 
In Burlington, it's big enough 
that there's an arts and cul¬ 
ture scene, but small enough 
(Continued on page 66) 


started doing comedy it 
was very passive because so 
many people are so polite 
in Vermont. We had these 
audiences who had never 
seen live comedy before, and 
they would come in and treat 
it like a middle school band 
concert and politely clap and 
not realize it's supposed to 
be an interactive experience. 


As audiences got savvier, 
they loosened up, laughed 
more and got a little more 
interactive. We learned for 
the most part, audiences in 
the greater Burlington area, 
they like smart comedy, they 
value intellectual comedy 
over more broad, physical 
humor. But those are just 
generalizations. We try to 


have a good variety from 
week to week. This is a small 
population here, and if you 
were to rely on any one 
subset of the population, 
we wouldn't stay in business 
very long. 


VL: Why is your club in 
Vermont and not somewhere 
elsei’ 

Nathan: We re 

Vermonters! 

Natalie: We love living in 
Vermont, we love living in 
Burlington. We both grew 
up here, and we both lived 
in New York City for a little 
while, and then we wanted 
to be back in Vermont. We 
did this all separately, and 
then we met when we moved 
back to Vermont. Burlington 
is just an awesome city. The 
quality of life here is so great. 
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I wasn't sure what I 
wanted to do, or eve 


what I could do. I jusi 
felt like I needed to gi 
something back. 99 


SAVORING THE MOMENT 
Bathed in the light of sunset, 
passengers on board the 
Jubilee head for shore. 


















Disparate events entwine 
to create a Lake Champlain 
sailing venture, a respite 
for cancer patients 


By Matt Crawforb 
Photographed by Caleb Kbnna 


IKE all good SAILORS; 
■ Suzanne Johnson desper^ 

I wants the wind to blow, 

■ B Mother Nature, however, has 

B ^ other ideas on this sunny, late- 

summer afternoon on Lake 
“/ Champlain, The big lake is like a mirror, 
the only motion coming from the wakes of 
powerboats and ferries coming in and out of 
Burlington Harbor, Johnson is at the helm 
of Jubilee, a 28,5'foot O'Day sailboat, and as 
she looks up forlornly at the flaccid headsail, 
she can only shake her head and smile, 

Rosemary Wright, 75, is the guest of 
honor on the Jubilee. While Capt, Johnson 
is a tad antsy about the lack of wind and the 
slow sailing, Wright, a grandmother from 
Redding, Connecticut, seems content and 
happy. She's dressed warmly, bundled even,- 
'; despite the warm sun and lack of breeze. 
Five of her family members are with her — 

- including her husband and two granddaugh- 

ters — and as she turns to snap photos of 



































Camels Hump and the Adirondacks 
from her perch at the stern of the boat, 
she's relaxed, chatty and all smiles* 

"This is a good thing for my mom 
to do," said Regina Kruger, Rosemary's 
daughter, as she watched her mom 
wave at other boats moving past. "She 
rarely just takes the time to sit down 
and be still." 

For the past ii years, Wright has 
been battling chronic myelogenous leu¬ 
kemia — a form of cancer that starts 
in the blood-forming cells of bone 
marrow. Aboard the Jubilee, however, 
there's only passing talk about her ill¬ 
ness. This is a time to celebrate, not 
commiserate. This three-hour sail on 
Lake Champlain is designed to give 
Wright and her family a reprieve from 
the illness that has dictated the course 
of their lives for more than a decade. 

Wright and her family are among 
more than 500 people who have set 
sail on the Jubilee since 2014 as part 
of the nonprofit Healing Winds Ver¬ 
mont — an idea hatched by Johnson to 
use sailing as a way to provide a small 
window of respite for cancer patients. 
"Time is so precious for these people," 
said Johnson. "I've had people on this 
boat who knew their time was coming 
to an end, and they chose to spend it 
on the boat, with people they love just 
trying to form a positive memory they 
can leave behind." 

Johnson's normal rapid speaking 
cadence slows a bit when she retells 
stories of guests who've been aboard 
the boat. In part, because a number of 
those guests have succumbed to their 
illnesses, but in part, because Johnson 
knows exactly what goes through the 
mind of a person fighting cancer. 

H ealing Winds Vermont 
was born through a seemingly 
unrelated series of events that started 
with Johnson, now 52, finding a 

(Continued on page 68) 






Thousands of unique opportunities ^ » »’■ 

await you on the 400,000 acre 

EXPERIENCE... ^ 

’ Breathtaking vistas along nationally 
designated scenic trails 

Refreshing mountain streams in 
beautiful mature forests 

Nature's fall foliage explosively displayed 
across the northern hardwoods 

Rolling mountain landscapes surrounding 

^ bucolic small-town settings 

1 


National Trails Day - Saturday, June 3,2017 
Public Land^Day - Saturday, September 30,2017 



FOREST SERVICE 

GREEN MOUNTAIN WWW.fs.Usda.gOV/gmfl 
NATIONAL FOREST 5 J 

Rutland, VT8o2-y4y-6'/oo • Manchester, VT8o2-^62-2^oy • Rochester, VT8o2-y6y-426i 
US Forest Service Green Mountain & Finger Lakes National Forests n 

USDA is an equal opportunity provider, employer, and lender. 
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F or me, summer truly 
begins with the first weekly 
share pickup at our com- 
munity-supported agricul¬ 
ture farm down in Burling¬ 
ton's Intervale. Sun-warmed tomatoes 
are still weeks away at that point, but 
piles of tender spinach and slender, 
greens-topped carrots are early offer¬ 
ings. Nothing makes me smile more 
than seeing kids at the farm grab'^a 
freshly dug carrot, wipe it off and 
chomp right in. T . 

Carrots are a workhorse vegetable, 
available these days year-round frojri 
Vermont farmers, but there is some¬ 
thing special about the crisp, juicy 
bite of an early summer carrot. While 
deep-winter carrots often benefit from 
some dressing up, summer specimens 
need little adornment. Still, their com- ' 
bination of sweetness and crunch play 
so well with many ingredients that it's 
worth hiding a few from the kids. 

By Melissa Pasanen 

With recipe-testing assistance 
Sarah Strauss 

Photographed by 
Oliver Parin 
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r* -ccan Carrol Salad 


V4 cup olive oil 

1 small onion, finely chopped 

2 garlic cloves, minced 

I Serrano chile or small jalapeno, 
seeded and minced, to taste 
I teaspoon sugar 
I teaspoon sweet paprika 
I teaspoon ground cumin 
Vz teaspoon ground coriander 
Vz teaspoon ground cinnamon 
teaspoon ground ginger 

3 tablespoons freshly squeezed 
lemon juice, divided 

V2 cup plain Greek yogurt 
I packed cup coarsely chopped cilan¬ 
tro leaves (or a mix of fresh mint 
and cilantro), plus more to garnish 


Trim carrot ends and halve or quar¬ 
ter lengthwise into pieces about the size 
of your little finger. Place in a large skillet 
with about 2 cups of water and i tea¬ 


spoon salt and cover. Bring to a boil, then 
reduce heat to simmer just until tender, 
but not too soft, about 3 to 5 minutes. 
(They will continue to cook a bit, so 
better to remove slightly undercooked.) 
Drain, rinse immediately with cold water, 
shake dry and place in a serving bowl. 

Return skillet to stove over medium 
heat and add oil. Saute onion until soft¬ 
ened and turning golden, stirring occa¬ 
sionally, about 5 minutes. Add garlic, 
chile, sugar, paprika, cumin, coriander, 
cinnamon and ginger and cook, stir¬ 
ring, about 2 to 3 minutes until garlic is 
softened. Take skillet off heat. Return 
carrots to pan with remaining teaspoon 
salt and 2 tablespoons of lemon juice 
and toss to coat. Transfer to the serving 
bowl, making sure to scrape up all the 
spice and onion mixture. Salad can be 
made up to this point and left at room 
temperature for several hours. 


Moroccan Carrot Salad 

Adapted from chef-owner Jana 
Koschak, North Folk Mobile Cafe 
AND Catering, East Albany 

T his is a gorgeous salad that 
can be made with diced orange 
carrots, as Jana Koschak originally 
created it, but is particularly eye¬ 
catching with a mix of baby rainbow 
carrots. Although the colors may 
bleed when you cook them together, 
the lemon juice brings them back into 
focus. Serve topped with the yogurt and 
another handful of fresh summer herbs, 
or let guests spoon it on themselves. 

Ipounds small carrots, preferably 
multicolored, scrubbed clean and 
peeled if needed 

2 teaspoons coarse salt, divided, 
plus more to taste 
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Whisk remaining tablespoon lemon 
juice into yogurt with salt to taste. Chill. 
When ready to serve, toss carrots with 
chopped cilantro. Taste and add salt as 
needed. Garnish with additional cilantro 
and serve with yogurt. Serves 4 to 6. 

Carrot Cake With 
Cashew Cream Frosting 

Adapted from chef-owner Jessica 
Weston, Superfresh! Organic Cafe, 
Brattleboro 

T his version of carrot cake is 
richly spiced and satisfyingly sweet 
with a thick, creamy frosting, but it is also 
unexpected in several ways. It happens to 
be vegan, raw, gluten-free and refined-sug- 
ar-free — like much of the menu at Super¬ 
fresh! — with a moist, dense texture unlike 
a traditional baked cake. Tfre recipe is easy 
to pull together with minimal hands-on 
time, but make sure to allow ample time to 
soak the cashews ahead and freeze the cake 
layers during the process. 



FOR THE FROSTING: 

3 cups (about 12 ounces) raw cashew 
pieces, soaked in water to cover 
for at least 2 hours or overnight 
V4 cup freshly squeezed lemon juice 
(from I large lemon) 

V4 cup melted coconut oil 
V4 cup maple syrup 

2 teaspoons pure vanilla extract 

FOR THE CAKE: 

3 medium-large (about pound 
total) carrots, scrubbed clean 

Icups oat flour 

2 cups (about 10 ounces) pitted dates 
Vi cup dried, unsweetened, finely 
shredded coconut 
1 teaspoon ground cinnamon 
1 teaspoon ground ginger 
Vi teaspoon ground nutmeg 
V4 teaspoon fine salt 

GARNISH IDEAS: 

Dried coconut flakes, dried 
cranberries or other fruit, 
pumpkin seeds, cinnamon 
Make frosting: Strain water from 



www.rails-vt.com I 


Summer Saturdays to Middlebury Spirit of Ethan Aiien Raii & Saii 


are fun for both young 


Day trips 


This summer go car-free and take the train! The Green 
Mountain Railroad is bringing you four great excursions 
from both Burlington and Middlebury! Ride the rails then 
board the Spirit of Ethan Allen as you enjoy a lunch cruise 
on Lake Champlain, go shopping in Burlington, explore 
historic Middlebury, or avoid the traffic as you travel to 
the Fourth of July fireworks show. Visit us online for more 


Summer Saturdays to Burlington Independence Day Fireworks Flyer 
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Red House 

W U. ' 

Fine Homebuilding & 
Historic Restoration 


Timeless Craftsmanship 
Employee-Owned 
redhousebuilding.com 
BURLINGTON, VT 
802.655.0009 



Sundayj Sept. 3 

Music from Ireland, 
Scotland, Quebec and 
the Maritimes featuring 
De Temps Antan, Ten 
Strings & a Goat Skin, 
Les Ponies a Colin, 
Connla and more! 


Noon-11 at Chandler «» Main Street, Randolph, VT 


Bug tickets online at 

www.NewWorldFestivaLcom 
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soaked cashews and discard liquid. Place 
cashews in the bowl of a food processor 
fitted with the standard blade and add 
lemon juice, coconut oil, maple syrup, 
vanilla extract and i tablespoon water. 
Blend until smooth, scraping down sides 
periodically. Add a little more water as 
needed to achieve the consistency of 
hummus. Scrape frosting into a bowl 
and place, covered, in refrigerator while 
making cake batter. 

Make cake: Line the bottom of a 
9'inch springform pan with a round 
of parchment paper. In a clean food 
processor bowl fitted with the medium 
shredding disc, grate carrots. Remove 
grated carrots to a bowl and switch in 
the standard blade. Place oat flour, dates, 
coconut, cinnamon, ginger, nutmeg and 
salt in the bowl of the food proces- 
sor and pulse together, scraping down 
sides as necessary, until dates are finely 
chopped and everything is well com¬ 
bined. Add in grated carrots and pulse 
together several times until carrots are 
mixed evenly throughout but have not 
completely disappeared. Mixture should 
clump together like pie dough. 

Using damp hands, press half of 
the cake batter (about iVi cups) into 
the pan and spread about one-third of 
the frosting (a generous cup) evenly on 
top, making sure to go all the way to 
the edges. Return remaining frosting 
to refrigerator. Cover cake loosely and 
freeze for i to 2 hours until frosting is 
firm and you can press the remaining 
cake batter over it. Spread about 
another cup of the frosting over cake 
top and return to the freezer, loosely 
covered, for another i to 2 hours. 
(Longer is fine.) When ready to serve, 
run a sharp knife around edge of cake 
and carefully release springform pan 
ring. Using a large spatula, release cake 
from bottom of pan and set on a serving 
platter. Cover sides with remaining 
frosting, garnish as desired and serve. 
Yields about 12 to 16 slices. Note: Cake 
is best served cool and will keep for 
several days refrigerated. 
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in 

ermont 


P LANNING A 
VACATION or 

staycation in Vermont? 
Check out the amazing 
restaurants, inns, 
shops and recreation 
opportunities on the 
following pages for some 
of the best of Vermont! 


RutI 


Liberty Hill 
Farm 8c Inn 



Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 


Rochester, VT 
(802) 767-3926 libertyhillfarm.com 



305 Main Street, open daily. 

Craft beers on tap, full bar, outdoor seating. 
Dinner Tliursday—Saturday evenings. 

□ 

Peru, VT 

(802) 824-4800 ^’hapgood.com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



Vermont Crafts Council 

Spring Open Studio Weekend 

Vermont artists will welcome visitors 
to their studios, May 27 SC 28. 

Visit our website for maps and pictures. 

■ 

Statewide 

(802) 223-3380 vermontcrafts.com 



FACTORY STORE 

Monday-Saturday 9-5 & Sunday 10-4 

P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens 4 u@pshift.com 
www.johnsonwoolenmills.com 
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HAND-CRAFTED PIZZA 
SMOKED BBQ 

Dine in and take out 


New York-Style Pizza 
BBQ Smoked in-house 
Sandwiches 
Salads 
Full Bar 


75 Elliot Street 
Brattleboro, VT 05301 
802.579.1092 
hazelpizza.com 


{Jiamptetv 

ijnnj 

by HILTON 


Winner: 2016 Trip Advisor's Certificate of 
Excellence Award. New exercise facility, 
breakfast lobby. Near shopping; restaurants; 
skiing: Killington, Pico, Okemo. 

■ 

Rutland, VT 

(866) 387-9066 rutland.hamptoninn.com 



"'Craft beer mecca" 

- The Boston Globe 

■ 

Montpelier, VT 
(802) 223-TAPS threepennytaproom.com 


MOUNTAIN TOP 

INN & RESORT 

Set amidst 350 acres with breathtaking 
views, just II miles from Killington. 
Resort accommodations, delicious 
cuisine and year-round activities. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 



A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live music on weekends. 

■ 

Killington, VT 
(800) 325-2540 innadongtrail.com 


DISCOVER YOUR SENSE OE PLACE, AT OUR PLACE 

lust off Route 4 in the heart of the Killington Valley 




iBeA/feknA 

10 


5eafoo4 & Bui'gei^ 

On ffic W^fci' 


Lunch Dinnet Pally, Sunday Bmncb 


28 Spring Tree Rd. Brattleboro, VT 

802-257-7563 



VermontMarina.com 
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Perfect Wife Restaurant 

Committed to the support of local agriculture, 
serving meals and cocktails that are creative 
and seasonal. Fine dining downstairs, 
casual fare and live music upstairs. 

■ 

Manchester Center, VT 
(802) 362-2817 perfectwife.com 



A Bohemian Tea Room serving tea, 
light fare and desserts. Loose Leaf Tea, 
Artisan Tea Ware. Global Street Food 
and Tea To Go. 

■ 

Burlington, VT 
(802) 951-2424 dobrateavt.com 



Explore, Discover and Enjoy 

this award-winning Science Center, 
where learning is part of the fun— 
indoors and out. 


Open daily 10am — 5pm 


Montsliire 

Museum of Science 


montshire.org • 802.649.2200 
Exit 13 1-91, Norwich, VT 



I^MAPLE FARM 


Open for Breakfast in the spring and fall - check website for details. 

M aple Syrup, other maple products, and pure honey available all 
year and we ship anywhere in the world. Gift Baskets offered during 
holiday season. 


Wow offering wagon rides through our sugarbush with our Belgian 
Draft Horse Team - during breakfast hours. 


■ i like’ us on facebook and 
visit our website: www.limlawmaplefarm.com 

246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 


THE 

VERMONT FLANNE L 

AUTHENTIC COMPANY ‘»"— 
“OEDICATEO TO WORLD COMFORT*” 

USA 

EST. 1991 


HANDCRAFTED 



AMERICA 

VERMONTFLANNEL.COM 


AMERICA 


800-232-7820 

VERMONTFLANNEL.COM 


THE FINEST 
FLANNEL CLOTHING 
FOR MEN, WOMEN, 
KIDS & DOGS 


Dedicated To World Comfort 


WOODSTOCK 
BURLINGTON 
FERRISBURGH 
JOHNSON 
EAST BARRE 
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We’ve been providing supportive independent and assisted care solutions 
for over 30 years, and we’re connnnitted to helping you and your fannily 
find the one that works best for you. We offer a full range of options, 
services and annenities that are tailored to nneet the unique needs of our 
residents. Give us a call today 
and find out how you can become 
part of our family, because at 
Pillsbury family matters! 


For More Information or to Set up a Personal Visit, Please Give us a Call 
or l^t Our Website at pillsburyseniorconununities.com. 

You’ll Be Glad You Did! 

802-861-3750 • South Burlington • St. Albans 



Pillsbury 

Senior Communities 



Hickory Furniture 

Camp Decorations 

Antlers & Taxidermy 
Moose Heads 

Pendleton Blankets 

Oriental Rugs 

Southwestern Jewelry ■ 

Clothing for Men ■ — 
& Women by Ibex, 
Pendleton, April Cornell 
& Citron _ 

-Fine Wines - 

- Antiques, and more! 
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More Ideas for 

CARROTS 

• Try buzzing up a cool, Thai- 
inflected carrot soup similar to 
one served at Superfresh! with 
coconut milk, cilantro and a chile 
pepper kick. 

• Jana Koschak of North Folk 
makes an unusual raw carrot 
salad by using a vegetable peeler 
to create long flat ribbons of 
carrot that she tosses with 
basil pesto. 

Ot Summer is all about grilling 
and yes, you can grill slender 
whole or halved carrots. Coat 
them first in a little oil and salt 
and then toss with some curry 
powder and ground ginger or 
with smoked paprika and a 
touch of honey. 

• Carrot tops can be bitter, but 
they are edible despite rumors to 
the contrary. Make sure to wash 
them well and blend a handful 
into homemade hummus. 

• Quickly saute whole, tender baby 
carrots in butter with a squeeze 
of lemon juice, a good pinch of 
coarse salt and serve showered 
with fresh mint and toasted, 
slivered almonds. 

• Jessica Weston of Superfresh! 
recently published a cookbook, 
‘‘Healing Tonics, Juices and 
Smoothies,” which shares 
combinations like the cafes 
Immunity Juice made with 
carrots, apple, lemon, ginger and 
garlic. (If you don't have a juicer 
or high-powered blender, shred 
carrots before blending.) 

• Koschak shreds carrots, kohlrabi 
and napa cabbage and combines 
the vegetables with generous 
handfuls of chopped herbs before 
dressing with a lemon-honey- 
olive oil vinaigrette. 
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Vermont 

Country Deli 
& Market 


SIT BETTER AND GENTLY 
ALIGN YOUR BACK WITH 
ACTIVE SITTING TECHNOLOGY 
FROM QOR360. 


QOR360 

QOR360.com • Burlington, VT 


Calendars 


vermontlife*4dts.com 


Notecards 




436 Western Avenue 
Brattleboro Vermont? 
802-257-9254 
www.vermontcountrydeli.com 


Books 


^ next to the 
" Groceries 

Restrooms 
Additional parking 
Picnic area 
■ atm 


Tiffany <& Co., Cartier, Bucee/lati, Roberto Coin, Kolex 
and many more signed brands... 






+ F E R R O'** 


Estate & Custom Jewelers 


11 Central St. Woodstock, VT 
802^4574901 

woodstock@ferrojewelers.com 


91 Main Street, Stowe, VT 
(802) 2534033 
stowe@ferrojewelers.com 


Like us on www.facebook.com/ferro.jewelers 
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The Adult Living Community of Choice 

INDEPENDENT LIVING • RESIDENTIAL CARE • MEMORY CARE 
100 EASTVIEW TERRACE, MIDDLEBURY, VERMONT 
EastViewMiddlebury.com 
802 - 989-7501 



Home Id some of tlie world's finest cfieoses aod 
deliciously unique Ice cream flavors. Vermont Oas earned Its reputation 
as a food-lover's paradise... And dairy plays a starring role! 

Support Vermont dairy tarmers. learn more at VermontDairy.com 



T rn p Tt /fON FT COMMERCE & COMMUNITY DEVaOPMENT 

V Lil'MVlwlN 1 AGENCYOFAGRicuLTURE, FOOD A MARKETS in Partnership with Vermont Dairy Promotion Council 


(Continued from page 51} 

that you could be noticed and make your 
mark. We could look at Burlington and 
say, what does Burlington need, and can 
we be a hand in providing that? I love 
being part of the evolution of Burling¬ 
ton, hopefully for the better. 

VL: Do you think you would have had 
the same chutzpah to do this had you 
not left the state? 

Natalie: When I was growing up in 
Vermont I did not appreciate it as much 
as I do now. I couldn’t wait to leave and 
see what else there was in the world. 
Moving to New York, you get to see 
everything. Now, I teach all different 
ages, I work with high school students, 
and I always encourage them to leave 
and to see what's out there. As an artist 
and as a person, the more you see, the 
more you know, the more you have to 
draw from. It’s really good to get out and 
experience different places, different 
cultures, different foods. It broadens 
your perspective. It makes you a better 
human overall, and it definitely makes 
you a better artist. 

Nathan: Vermont has a lot of 
wonderful things going for it, but when 
you grow up in the Northeast Kingdom, 
you don’t see a lot of that diversity of 
people and cultures and behaviors. And 
there’s something about a 22-year-old kid 
going to New York City that gives you 
some sense of confidence, whether it’s 
earned or not, for when you come back. 

If maybe we grew up in the Northeast 
Kingdom and then moved to Burlington, 
maybe we wouldn’t have had the 
confidence to start our own thing. We 
would have felt like we needed to operate 
in some existing system or paradigm. 

VL: Do you think that Vermont has its 
own brand of humor? 

Natalie: Yeah, I think so. ... Sarcasm, 
Vermonters are definitely well versed 
in sarcasm. 

Nathan: I think it’s dry. 

Natalie: It’s definitely dry. 


66 


Vermont life 


vermontlife.com 














Nathan: When I think about all 
the farmers IVe met and talked to, 
and the kinds of jokes they make, 
and the expression on their face 
when they make it, it's a very dry 
sense of humor. 

Natalie: It's well-natured ribbing. It 
always is positive. 

Nathan: They like to tease and be 
teased. One of the first words that pops 
into my head is smart. ... I always think 
of Vermonters as, 'They get it.' They're 
smarter. 

VL: What was your first datei^ 
Nathan: That's hard to identify 
because we did a musical together. 
Natalie: I think our first date 
was Rainbow Sweets [a bakery in 
Marshfield]? I don’t know. 

Nathan: It's funny because that’s the 
thing that sticks out in our mind as a 
romantic, early, sit-down, planned thing. 
But we did this musical together. 

We grew up in the same area and 
we're seven years apart; we didn't really 
know each other as kids. She had my 
mom for a chorus teacher, but it wasn't 
until we had both gone to New York 
and moved back to Vermont that we 
ended up in this small cast musical 
together. That's where we met, and we 
became friends. We never had that first 
Match.com date, but we do often think 
about [the] time when we were meeting 
each other. 

Natalie: I was living in Lyndonville, 
again, and Nathan was living in 
Burlington, and we met somewhere 
in the middle, so we met at Rainbow 
Sweets [in Marshfield]. 

VL: Was the owner part of your date? 
Natalie: You can't be in there without 
him being part of everything. 

Nathan: I remember that Natalie had 
a big salad and a big piece of chocolate 
cake, which I thought was a funny 
combination. We've been kind of joined 
at the hip ever since. ^ 


Hill, Farm 

Tjvyv: 


Combining regional history & small town charm 
with luxurious amenities for an unforgettable stay. 




a new shopping district in Bennington 


e 

0 


Hawkins House 
Craftsmarket & Gallery 

802-447-0488 hawkinshouse.net 

Earl’s Full Service Gas Station 

802-447-7090 

Catamount Glass 
Factory Store & Tap House 

802-442-5438 catamountglass.com 


Bennington Potters 
& Home Style Store 

802-447-7531 benningtonpotters.com 

Four Corners East Antiques 

802-442-2612 


1 


BIEINNIIIN^STOIN 
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BENNINGTON 

TOUR 

^BCORNERS 


NORTH 


County Street & Route 7 North | Downtown Bennington 





vermontIife.com 


summer 2017 


67 
































(Continued from page 55 ) 



Democracy needs 

GREAT 
JOURNALISM. 




Vermont's Official Stay & Play Directory is available.. 


VermontVacation.com/stay-and-play • 1.800.Vermont 


DISCOVER MORE... 

Start planning your visit today! 


— IN PRINT — 

— ONLINE ► 

— ON YOUR DEVICES — 
— FOR FREE ► 


malignant lump in her breast in 
2010. That discovery ignited the 
intense prescribed regimen of cancer 
treatment — chemotherapy, radiation, 
medication — used to combat breast 
cancer. As Johnson battled back, she 
found herself pledging to do something 
— anything — to help others who had 
to endure cancer treatments. 

"I wasn’t sure what I wanted to do, 
or even what I could do," said Johnson, 
who lives in Charlotte. "I just felt like I 
needed to give something back to other 
cancer survivors." 

Johnson had grown up sailing on 
Long Island Sound, and during con¬ 
versations with Kathy McBeth, a psy¬ 
chologist at the University of Vermont s 
Cancer Center, she talked about her 
passions in life, which included sail¬ 
ing. During that conversation, Mc¬ 
Beth mentioned to Johnson that sail¬ 
ing programs on Lake Champlain had 
once been offered to cancer patients as 
a therapy option, but the high cost of 
chartering a boat put it out of reach for 
most individuals. "What Suzanne real¬ 
ized she could give back was her pas¬ 
sion," McBeth said, "and that happened 
to be sailing." 

As she recovered from chemo, John¬ 
son, with the help of McBeth, vaguely 
started to define the concept of what is 
now Healing Winds. Some of the inspi¬ 
ration came from Sail 4 Cancer, based in 
England, which provides respite days on 
the water for families affected by cancer. 

"The seed was planted," Johnson 
said. "I just didn't know how I could 
pull it off." 

Then, a fortuitous sequence unfold¬ 
ed. In 2013, Johnson had been dating 
a man who invited her to his family's 
end-of-summer party on Labor Day 
weekend. At the party, Johnson was ap¬ 
proached by an uncle of her boyfriend. 
The uncle had announced a few months 
earlier that he was going through che¬ 
motherapy and the prognosis wasn't 
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good. Knowing Johnson was a sailing 
aficionado — and nobody else in his 
family was — he pulled her aside to tell 
her he was leaving his sailboat, his 28.5- 
foot O'Day sloop, to her. 

“The events that came together to 
make this all possible is kind of extraor- 
dinary," said Johnson. “I don't spend a 
lot of time talking about it because it's 
so far-fetched that people have a hard 
time believing something like all of that 
could just sort of happen like they did. 
I'll just say there seems to have been a 
path laid out for me." 

The boat being bequeathed to John¬ 
son was sitting on the water in Mary¬ 
land and needed some work. The man 
who left it to Johnson, Alan Kjelleren, 
hadn't sailed it much in the final years 
of his life, using it more as a moored 
social club. But it floated and it had all 
of its sails. Through the help of a Mal- 
letts Bay boat dealer whose wife was a 
cancer survivor, Johnson had the O'Day 
brought up to a boatyard in Shelburne 
in the autumn of 2013. Johnson knew 
she wanted to use the boat to provide 
sailing trips for cancer patients, but 
life's other commitments made it dif¬ 
ficult for the idea to be her sole focus. 
She needed some help. 

O N THE SAME Labor Day Week¬ 
end that Johnson learned she 
would inherit a sailboat, Glen and Ma¬ 
rie Findholt were celebrating their 45th 
wedding anniversary, Aug. 31, 2013. It 
was a bittersweet occasion. Marie was 
in the final days of her life, suffering 
from glioblastoma multiforme — an 
aggressive form of brain cancer. Just 
two weeks after their anniversary, less 
than six months after being diagnosed, 
Marie passed away at the age of 65. 

Still coming to terms with his wife's 
death in February of 2014, Glen was on 
a ski trip in British Columbia when a 
text came in on his cell phone from 
a friend who had just been elected to 




NAHONAL 
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HEALTH 


ayo Rehabilitation and 
Continuing Care 








ACTION 


A locally owned nonprofit. 

Come visit Mayo Rehabilitation and Continuing Care 
and learn more about our services. 
Northfleld, VT • (802)485-3161 • Mayohc.org 




V c r m o n 11 i f c . c o ni 


summer 2017 


69 























middleburycourtyard.com 

800 - 388-7775 

Route 7 South, Middlebury J 



DERS 



Ice Ciders 
Aperitif Ciders 
Naturally Sparkling Ciders 

Vermont's finest ciders 
carefully crafted from heirloom and true 
cider-variety apples grown at our own 
and six other local orchards 


AVAILABLE AT FINE 
RESTAURANTS AND 
WINE STORES 

and online at EdenCiders.com 


Tasting Room 

150 Main Street, Newport, VT 
802-334-1808 

www.edenclders.com 




the board of a new organization called 
Healing Winds. Beyond the obvious 
cancer connection, reaching out to Glen 
was a smart decision. For almost a de¬ 
cade, the Findholts had owned Whis¬ 
tling Man Schooner Co., a charter sail¬ 
ing company based at the Burlington 
Community Boathouse, and Glen was 
a licensed Coast Guard captain. 

"About three months after losing 
my wife of 45 years, I was buying into 
this idea that combined sailing and giv¬ 
ing back to cancer patients," said Find- 
holt, who lives in Underhill. "It made 
all the sense in the world." 

Throughout the spring of 2014, 
Johnson and Findholt, who was retired, 
and several other folks, worked to re¬ 
vitalize the boat, fixing and cleaning 
it while they sharpened the focus and 
mission of Healing Winds. One rule 
was resolute from the start: There is no 
charge for a Healing Winds trip. By the 
time the 2014 sailing season arrived on 
Lake Champlain, the Jubilee made her 
maiden voyage with Healing Winds. 
Findholt estimates there were 20 trips 
that first year. In 2015, Healing Winds 
embarked on 45 outings. In 2016, that 
number exceeded 60, and now there's a 
rotating stable of U.S. Coast Guard- 
approved sailing captains helping out. 
Along the way, Vermonters from vari¬ 
ous fields — law, health care business 
services, psychotherapy, administra¬ 
tion — were enlisted to broaden the 
depth of the organization, which none¬ 
theless relies on donations, mostly from 
individuals, as well as businesses. Last 
summer, a donor stepped forward to 
cover the salary of a part-time manag¬ 
ing director, but otherwise all the effort 
is provided by volunteers. 

W HILE PATIENTS CAN arrange 
a Healing Winds trip 
themselves, they can also be nominated 
for a trip by caregivers, friends or 
family members. Tfie trips are based 
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out of Perkins Pier in Burlington, and 
each patient can bring along a handful 
of friends or family. At the end of each 
trip, passengers often go below deck 
— where there's a dedication plaque 
to "Uncle Alan" — to sign the logbook 
and express their thoughts. "Sailing 
on board Jubilee was my ONE cancer 
'free' day," a woman wrote. Another 
guest said: "It literally takes you away 
and cleanses your mind." Wright, the 
Connecticut grandmother, said of her 
time on the water: "It made me feel 
special for the crew to make the time 
to take us out. It made me feel good — 
relaxing in that beautiful environment 
on the lake. I have a real gratitude for 
having that opportunity." 

McBeth, the clinical psychologist, 
said a cancer diagnosis often inspires 
patients to start crafting a bucket list of 
things to do. 

"People get the news and very often 
they want to grab hold of life and enjoy 
a sense of freedom and adventure," Me- 
Beth said. "Healing Winds provides an 
outlet, and it's one they can share with 
those people that are closest to them. 
Just a few hours on a boat can really 
change the way people are feeling." 

Johnson wants Healing Winds to 
grow beyond Vermont — a possible 
site for expansion is Manchester by the 
Sea, Massachusetts — but vows the 
organization will always be run from 
Vermont. As with many nonprofits, 
there is a constant need for fundrais¬ 
ing, something that occupies much of 
the energy of Johnson and the Healing 
Winds board of directors. 

"I've seen what a simple, three- 
hour sail can do for people who are 
facing the biggest hurdle in their lives," 
Johnson said. "I've seen what it means 
when they share that experience of 
being out on the water, of being pushed 
by the wind, of being able to forget 
about their illness for just a little while. 
It's powerful." # 
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By Sarah Gliech 


Photographed by 
Caleb Kenna 

A former resident of 
Philadelphia, Maureen 
McElaney, 34^ founded 


here. I had never been here 
before, but I Googled Burling¬ 
ton and was like, “That looks 
great. Lets go.” My first time 
coming here was looking for 
an apartment. 

VL: How did Girl Develop It 
Burlington begin? 

MM: I joined Girl Develop 
It in 2012 in Philadelphia. I 
was looking to make a career 
change into tech. Building 
websites was something I 
did in my free time and as a 
freelancer. When I moved to 
Vermont later in 2012 ,1 missed 
Girl Develop It and contacted 
my friend who ran the chapter 
in Philadelphia. She just 


We packed the bar! The 
women who came kept telling 
me, “I didn't even know there 
were this many women in tech 
here!” It's hard; when you're one 
of only two women at a com¬ 
pany, you're in a silo and have 
no way of knowing what the 
rest of your community is like 
unless there's some joining fac¬ 
tor. Girl Develop It has become 
that for a lot of people. 

VL: How has Girl Develop It 
been received in Vermont? 
MM: It's overwhelming how 
supportive people are. It seems 
that, when you want to do 
something here for your com¬ 
munity, people are so excited 


will do anything to help you. It 
didn't feel that way in Philly. I 
felt small in Philly. I felt like I 
couldn't make an impact. Here, 
it feels easy to make an impact 
because people really want to 
see their communities succeed. 
VL: What services does Girl 
Develop It offer? 

MM: We have classes, and 
mentorship, and we do social 
events regularly, so that mem¬ 
bers of our community who 
don't want to take classes can 
still interact and connect. 
Women tend to look out for 
each other, because we have to. 
A lot of us who grew up on the 
periphery of computers in the 



Girl Develop It Burlington, a 
branch of the national non¬ 
profit organization devoted 
to increasing tech literacy 
among women. She also 
works at IBM Watson Data 
Platform as a Developer 
Advocate and is active with 
groups, such as BTV Ignite 
and Launch VT, that help 
drive Vermont's tech scene. 


challenged me to start my 
own chapter! It has been 
an amazing experience. 
VL: What was your 
first meeting like? 

MM: Our launch was in 
March 2013 at Monkey 
House in Winooski. It 
was just a meet-and- 
greet kind of thing. 


VL: What brought you to 
Vermont? 

MM: After graduating from 
La Salle University in Philly, 

I moved into the city and lived 
there for eight years. I just grev 
tired of the rat race: having 
to worry about safety when 
I was walking around alone, 
not wanting to go out at night 
by myself, being very far away 
from nature. My husband and 
I started applying for jobs at 
mountain towns all around 
the country, and he got a job ^ 


age of technology got left behind. 
We weren't welcomed in. 

VL: What do you do as a 
Developer Advocate? 

MM: My job is to learn about 
the things that we're building 
at IBM and then be able to 
talk about them with the pub¬ 
lic. I am kind of like a mix of 
developer, community organiz¬ 
er, writer and public speaker. 
VL: What do you do to 
unwind? 

MM: Living in Vermont, it 
changes with the seasons! I 
kayak. I paddleboard. I keep an 
inner tube in my car so that any 
given day I can meet my friends 
at some beach and float on the 
lake and watch the sunset in 
summer. In winter, when the 
lake freezes over. I'll go on hikes 
as far out onto the ice as it's safe 
to go. I also love the mountains. 
Getting to be so close to the 
mountains keeps me from ever 
wanting to move away. ^ 
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